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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 
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Housekeepers'  Chat  „  T 

Friday,  January  10,  1930. 

HOT  FOB  PUBLICATION 

Economies,' 'v.VTt         Friday'"  ^  reClPSS  fr°m  of  Home 

Bulletin  available:     "Home  Baking." 


*** 

it 


Uncle  Pbene.er  will  problyt  la^and'^  ^h^f*  ~ 
At  that  minute  Uncle  Ebenezer  entered,  by  way  of  the  fcitehen  door. 

Hifl^l'J  "£!  UnClt Eb6neZer '  "If  ^  old  »»«•  ion.t  tell  me  lies,  it  -pears 
ready?.'  °*  V^an  doughnuts.    My  favorite  dessert,  'is  dinner 

IT.  "ncler  ^erlrais^hfpVcf '  f  1  4°  ^  "  '  »  "aS  a  £0°d 

apple  sauoe,  and  he  Lid^  „      >    f  Ohowder'  and  the  Corn  Pone.    He  liked  the 
uce,  and  fie  said  toe  doughnuts  were  the  best  I  had  ever  made. 

to°thrdessIrf  cur^lotVT  «ed?"  ^  **•  ,  when  we  oame 

aessert  curse— doughnuts  and  cheese,  and  apple  sauce. 

hunSre^aXlLet  l^tt  ^  W6re  inVented'  nor  "he-  fourteen- 

doughnuts  Invented?"  *  ^  °nly  imPortant  date  I  remember.    When  were 

bSer^h«lerbra?:drtSheaef,''  T^ft  "In  ln  ^eaah 

say  the  do^Sut  cro^aHhe SnSiS  T^T^         d°~  laSt  ^ 
"s         crossed  tfia  English  channel,  and  eventually  came  to  America." 

"is    that    SO?"    I  a^lrori        ItT  n 

originated  in  ££££  **  'friBd  C*eS'  or 

"utlslutlca  tTreeSuioTTp         "*  f*"'  "  13  ^  that  the  d<^ 
ehall  not  object.    May  f  W  =    It  '  WaDted  to  oolebrate  in  its  honor,  I 

J      -    "ay  1  haTe  another  one,  and  some  more  coffee,  please?" 

nJZ'Llt^  -d  ^/-^s    there-*  noltime  like  the  present 

Sauce;  Doughnuts;  and  Cheese!  '  r  °rlSP  bread;  0eler^  A^le 

Second,  the  menu  for  Pish  Chowder.    Ten  ingredients,  for  Pish  Chowder: 
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1  onion,  chopped 

2  tablespoons  flour 
1  pint  milk 
Sal t ,  and 
Pepper 


1-1/2  pounds  fresh  cod,  haddock, 

or  any  other  large  fish 
2  cups  diced  potatoes 
1  cup  diced  carrots 
1  quart  water 

l/4  pound  salt  pork,  diced 
Ten  ingredients,  again:  (Repeat.) 

Cut  the  fish  into  small  pieces,  and  remove  the  bones  and  skin!     Cook  the  fish, 
potatoes,  and  carrots  in  the  water  for  15  minutes.    Fry  the  salt  pork  until 
crisp,  remove  from  the  fat,  cock  the  onion  in  the  fat  until  yellow,  add  the  flour 
stir  until  well  blended,  and  add  the  milk.    Add  this  mixture  to  the  fish  and 
vegetaoles,  add  the  salt  and  pepper,  stir  freauently,  and  simmer  for  10  minutes 
longer.    Add  more  seasoning  if  necessary,  and  serve  over  crackers. 

Next    the  recipe  for  doughnuts.    Forty  ingredients— I  mean  nine  ingredients, 
which  make  40  doughnuts:   


1  cup  milk 

4-1/2  cups  sifted  soft-wheat 
flour 

2  teaspoons  fat 
2  eggs 


5  teaspoons  baiting  powder 

1  cup  sugar 

2  teaspoons  salt 

l/2  teaspoon  cinnamon,  and 
l/8  teaspoon  nutmeg. 


Does  everybody  have  nine  ingredients?     I'll  check  them  for  you:  (Repeat). 

Mix  the  ingredients  just  as  you  would  for  a  butter  cake.     That  is,  ulace  the 

L1! a  Wam  Place'  until  "  becomes  soft,  though  not  melted.     Then  combine  it 
witntne  sugar.     This  is  just  as  satisfactory,  and  much  quicker,  than  the  old- 
xashioned  metnod  of  creaming  cold  fat  and  sugar  together. 

"Af1t1er  thfLfat  and  su€ar  have  noeen  thoroughly  combined,  stir  in  the  beaten  egg 
yoiics._   men  add,  alternately,  the  liquid,  and  the  dry  ingredients,  which  have 
been  mixed ana  sifted  together.    At  the  start,  add  only  a  small  quantity  of  the 
liquid.     i±  you  add  too  much,  it  will  dissolve  the  sugar.    Fold  in  the  well-beat- 
en e^g  whites.     Roll  out  the  dough,  about  one- third  inch  thick.     Don't  handle 
fft      S!    ~n?  m°re  than  necessary°     Cut  out  the  doughnuts,  and  fry  them  in  deer) 
1 Z       i  t    t    Sn0Uld  136  h0t  encm£h  t0  make  a  doughnut  rise  to  the  surface  quick- 
ly, and^ to  brown  each  side,  in  about  one  minute.     If  you  have  a  thermometer, 
see  tnat  it  registers  about  375  degrees  Fahrenheit,  when  you  test  the  fat. 

Co^%n-?eat  th!1menu'  for  the  benefit  of  those  who  came  in  late:     Fish  Chowder: 
born  Pone,  or  other  crisp  bread;  Celery;  Apple  Sauce;  Doughnuts;  and  Cheese. 

Monday;     "How  To  Reduce." 


